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INTRODUCTION
World meat production is projected to double by 2050, most of which is expected in developing countries. The growing meat market provides a significant opportunity for livestock farmers and meat processors in these countries. Nevertheless, increasing livestock production and the safe processing and marketing of hygienic meat and meat products represents a big challenge (Bennett, 2016) . Production and sale of poultry worldwide has increasing tendency (Petersen et al., 2004) , as well as in Slovakia, the consumption of poultry meat is on second just behind pork meat (Kerekréty, 1998; Holoubek, 2001; Benková et al., 2005) . Consumers are accustomed to paying low prices for poultry meat, they are increasingly interested in products that they perceive as naturally produced or environmentally friendly, provide a high level of nutrition with no contaminants, good flavour, and provide more information about the products they eat (Chang and Zepeda, 2005; Fanatico et al., 2007). Poultry meat is an essential part of a modern and well-balanced nutrition. In Slovakia people consume predominantly chicken, the meat of which is valuable dietary properties that consumers appreciate, also appreciates the speed of preparation and affordability (Matošková et al., 2014) . Poultry meat is in terms of nutritional value very interesting due to the high content of protein, minerals and vitamins and the low proportion of fat (Although poultry experts are reducing the fat in poultry carcasses, it is an indispensable component of human nutrition. Human organism receives fats mainly in the form of triglycerides, phospholipids, glycolipids, which are the energy source and the vitamins, fat soluble and suppliers of essential fatty acids (Benková, 2017).
MATERIAL AND METHODS
The experiment was carried out in poultry farm. For the purpose of the experiment, chickens were used hybrid combination ROSS 308. Chickens were divided into 4 groups according to the amount of alfalfa meal addition in feed mixtures: control group -feed mixtures without alfalfa meal addition, experimental group (E1) -feed mixtures supplemented with 2% alfalfa meal, experimental group (E2) -feed mixtures supplemented with 4% alfalfa meal, experimental group E3 -feed mixtures supplemented with 6% alfalfa meal. All experimental groups were placed in separate box and reared according to Council Directive 43/2007/EC, which establishes a density of chickens intended for meat production. Chickens were housed on deep litter and monitored during feeding. The own feeding technology was used for the experiment. Chickens were fed ad libitum. Climatic conditions (temperature, light and air exchange system) were regulated in accordance with the recommendations for the type and age group of chickens reared for meat production. The standard soy-cereal feed mixtures were used as the basis of feed mixtures for chickens. The results were compared with the control group. The experimental period of chickens reared for meat production has been divided into three phases according to the type of feed mixtures: a) the starter period, for chickens from hatching to 18 days of age; during this time chickens were fed with mixture starter mixture and in the experimental groups mixture was enriched with alfalfa meal (2%, 4%, ,6%), b) growth period, for chickens from 19 th to 31 st day of age; during this time chickens were fed with starter mixture and in the experimental groups mixture was enriched with alfalfa meal (2%, 4%, ,6%), The aim of the experiment was to analyse the effect of alfalfa meal addition into fed mixtures on chicken meat quality. The quality of chicken meat was influenced by the feed mixture according to age period. The feed mixture was prepared with addition of alfalfa meal. Alfalfa meal was produced by drying and milling the tops of alfalfa (Medicago sativa) at the stage of bugs and was added to feed mixture at relevant percentages: control group -feed mixture without of alfalfa meal addition, experimental group (E1) -feed mixture was supplemented with 2% of alfalfa meal, experimental group (E2) -feed mixture was supplemented with 4% of alfalfa meal, experimental group E3 -feed mixture was with 6% of alfalfa meal in proportion).The experimental period of chickens rear for meat production were divided into three phases according to the type of feed mixtures: a) the starter period, for chickens from hatching to 18 days of age; chickens was fed by starter feed mixture, b) growth period, for chickens from 19 th to 31 st day of age; chickens was fed by grower feed mixture, c) final period, for chickens from 32 nd to 38 th day of age; chickens was fed by finisher feed mixture. Chickens were fed ad libitum. For the experiment was used chicken hybrid combination ROSS 308. The chickens were killed after age 38 days. The right half of carcasses were deboned after 24 hours and the breast and thigh muscle with skin was separated and analysed (dry matter and fat). The left half of chicken carcasses was stored at -18 °C. Peroxide value was analysed after 12 and 18 months of storage. The additives of alfalfa meal had a little impact on meat quality parameters except the significant difference (p ≤0.05) in fat between groups with 4% and 6% alfalfa meal proportion. Alfalfa meal can be recommended as a feed additive for chicken.
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. Based on the usage of sodium thiosulfate in the analysed sample and in blank test it determined the amount of O2 μmol.g -1 . Results of amount peroxide value were O2 µmol.g -1 .
Statistical analysis
Obtained results were carried out according to basic statistical characteristic (arithmetic diameter, SD = standard deviation, cV = coefficient of variation) and ANOVA by the system program SAS 9.3 Enterprise Guide version 4.2. We used the Student's t-test for comparison of two independent sets of data. (Haščík et al., 2005) was determined the dry matter in chicken meat. Content of dry matter in breast muscle was 24.64 g.100 g -1 and in thigh muscle was 27.68 g.100 g -1 . Dry matter was determined separately for breast muscle and for the thigh muscles. The values in our experiment were in the range of 27.07 to 30.37 g.100 g -1 . In contrast with the authors (Haščík et al., 2005) ,. Statistically significant difference (P<0.05) was not found between groups in experiment.
RESULTS AND DISCUSSION

Baraniak
Holcman et al., (2003)
found dry matter content 30.2% at chickens from free range and 28% at chickens from extensive indoor rearing. The average dry matter content of chicken meat was in range from 28.73 to 30.37 g.100 g -1 . Legend: Control group -without alfalfa meal, Experimental group E1-2% alfalfa meal in feed mixture, Experimental group E2 -4% alfalfa meal in feed mixture, Experimental group E3 -6% alfalfa meal in feed mixture, SDstandard deviation, cv -coefficient of variation a -means with different superscripts within row differ not significantly
The fat content in the experiment ranged from 2.14 to 3.35 g.100g -1
. Statistically significant difference (P <0.05) was found between a groups E2 (4% addition of alfalfa meal) and E3 (6% addition of alfalfa meal). The fat content in experiment is in accordance with literary knowledge (Haščík et al., 2005; Lo´pez-Ferrer et  al., 1999) . Based on studies of many authors, it can be assumed that the composition of feed mixture, especially representation of different types of fatty acids have a significant effect on the chemical composition of broiler meat (Gibs et al., 2013). At present, the emphasis is on food quality and safety. Legend: Control group -without alfalfa meal, Experimental group E1-2% alfalfa meal in feed mixture, Experimental group E2 -4% alfalfa meal in feed mixture, Experimental group E3 -6% alfalfa meal in feed mixture
CONCLUSION
Alfalfa can be considered as one of alternative feed sources for the future. It is a rich source of biologically active substances and protein. Its disadvantage appears to be high content of fibre and saponins, which however have hypocholesterolemic effect. Despite these characteristics it has not a negative effect on meat quality. Alfalfa meal is recomended for suplemented of feed mixtures on the base of experiment in and can be added in proportion 2%, 4% alternatively 6%.
